Nowadays, the use of innovative Nanotechnology in the food industry quality control has significantly increased and it is widely employed in numerous fields such as diagnosis of microbial toxin of foods using Nanobiosensors, increasing food shelf-life with the help of Nano-clay and Nano-silver packaging, as well as changing some of the unpleasant organoleptic properties such as taste, color, and smell which are specifically important in marine products, so that the usage of this technology is growing with an increasing pace . Numerous branches of this technology such as Nanoinjection is used in medical fields in order to inject chemical mixtures for chemotherapy to the patients and avoiding the spread of these mixtures in the body organs and blood circulation system, in a way that the target tissue is only affected and goes under chemotherapy. 
Introduction
One of the functions of innovative nanotechnology in the field of food industry and nutrition is the production of food capsules.
Nano-capsules are a collection of multivitamins and minerals which enable the consumer to survive in the absence of food products for a long time in cases of floods, earthquake, famine, Nowadays, research on the stability (bioavailability) rate, digestion, and absorption of these capsules are of a paramount importance.
1-Nano-package
Covers and Their
Mechanism of Function
One of the main products of nano-technology in the field of food industry is the use of nanopackaging covers including nano-silver, nanoclay, nano-gold, and nano-cupper. Each one of these covers are classified based on the main metal used in them and its property (antibacterial, increasing the surface tension, resisting the penetration of oxygen and moisture into the food product). One of the chief types of these covers, is the nano-silver packaging cover (Moaddab et al. 2011) .
It is worth mentioning that, in Islam, silver has a sacred position. Considering the antibacterial property of this metal in the development of modern nano-technology, its implications in the medical sciences, food science and industry, is drastically increasing.
Today, by employing the nano-technology and using multiple methods for producing particles in nano-scale and transforming the silver metal to nano-metric scale (0 to 50 nm), all its antibacterial properties are largely increased and it has gained multiple usages, including its function in packaging covers in order to enhance the shelf-life of food products. The smaller the nano-scale materials, it would be the higher antibacterial effectiveness (Ahari et al. 2008) .
In a scale of zero to one hundred, the production of smaller particles nearer to the range of 10 nanometers are preferred due to the increase of antibacterial properties. However, the more the size of particles get closer to this rage, the chance of amassing the particles is sharply increased, to the extent that this phenomenon is one of the most important chemical risks to the safety of food products, since after the transformation of the particles to 
2-The Study of Toxicity and Release of the Nanoparticles in the Packaging Covers
One of the main obsessions of the humans in using the nano-packaging covers, is the lack of nano-particles release from the cover to the packaged product. In case of release, the particles use the food as the conveyor, enter the biological system of body and be accumulated in many of the organs (Moaddab et al. 2011) . Today, in most of the nano-silver packaging covers, the silver particles cover the titanium metal, as Tio 2 has sponge features and the silver particles which have been transformed to nanoscale become coded in its pores, and due to the neocatalytic features of titanium, they induce their antibacterial property (Ahari et al. 2008 ).
3-The Function of Nano-packaging Covers
Nano-packaging covers are used for 2 and in some cases for 3 purposes. In the first case, these covers are used for increasing the shelf-life of the food products by increasing the duration of the log phase . The more this phase is increased and the more entering the log phase is postponed, the more effective the function and role of packaging cover, since this is important from the microbiological aspect of the food products. It should be pinpointed that the difference in the nano-packaging covers lies in In many materials like airlines, the distribution of food products causes emission of a particular stink that remains in the cabin for a long time and is unpleasant for many of the passengers. Hence, through adding flavor with a packaging covers during the food products preservation, the product will become desirable for the customers (Su, Lin, Chen, Wu & Wang 2017 ).
In the third case, this is of high importance for marketing and even attracting the customers in the shops pallets which is a topic in the field of food products marketing and not the concern of this article (Tierney 2017) . 
4-Different methods of producing Nano-silver packaging:
Among the common methods for packaging nano-silver covers, it can be referred to SoL to gel and gel to SoL. One of the simple and relatively cheap methods for producing nanosilver packaging covers is the casting method.
Another method which is appropriate from the microbial aspect of food products is the melting solvent (melt mixing) method (Carbone et al. 2016 , Su et al. 2017 ).
The very important point in using each of these methods, is the lack of need to using halogen elements like chlorine, bromine, and 
5-Silver Composites Function Mechanism against Micro-organisms:
The fatal effect of the silver Nano-particles starts with the attachment of the Nano-particles to the surface of the membrane and impede certain cellular activities like respiration, metabolism, membrane transfers, etc. this theory is influenced by the small size of the silver Nanoparticles. In other words, the smaller the Nano- 
